Introduction
Sweet basil (Ocimum basilicum L.) is a popular culinary herb belongs to the family Lamiaceae. Basil also named as great basil or saint-joseph-wart. The original place of basil is central Africa to Southeast Asia. It is a tender plant & used in cuisines worldwide. Traditionally basil is a green plant, some varieties, such as leaves purple in color. Basil grows between 30-130cm (12-51in) is tall, with opposite, light green, silky leaves 3-11cm (1.2-4.3in) long and 1-6cm (1.2-4.3in) long and 1-6cm (0.39-2.36in) in broad. The flowers are small, white in color and arranged in a terminal spike. Basil leaves have wilted from lack of water. Yellow leaf of bottom indicated plant stressed. Basil can also be propagated reliably from cuttings with the stem short cutting soak in water until roots develop. It can be cultivated as annual/ seasonal to perennial depends on climatic conditions as in frost prone area as seasonal and in hot area as perennial. Basil has shown antioxidant and antimicrobial activities due to its phenolic and aromatic compounds Author's Address 117/622, Q Block, Sharda Nagar, Kanpur 208025 (U.P.) E-mail.: gupta_monika2005@yahoo.com (Gutierrez et al., 2008; Hussain et al., 2008; Suppakul et al., 2003) . Leaf of basil has a pungent and strong taste some Asian basils have a clove like flavor. Its stronger then the mediterranian basils. Basil is commonly used in fresh because cooking quickly destroy the flavor.it is a main ingredients in pesto dish. Basil used as a Culinary herbs have been reported to posses antioxidant activities (Yanishlieva et al., 2006) suggesting that they might have potential human health benefits. The aromatic and curative properties of basil are connected with the presence of essential oil, mainly in the leaves and flowers. Basil essential oil is used to flavours foods, dental and oral products in fragrances and in medicines. (CSIR-CIMAP, 2015) . This variety regularly recorded a higher biomass & oil yield. At present the demand of Ocimum oil is done on the basis of oil type and its increasing in day by day on national and international market at the same time gap between demand and supply also increased. Demand is very high comparison to production rate. At present market price of Ocimum oil is 1000-1200 per kg oil. rd of N applied as basal and remaining 2/3 rd dose of N applied in two equal splits at 25 & 40 days after transplanting. Irrigate the crop as and when desired. The appropriate plant protection measures were followed. The crop was kept free from weeds by hand weeding.
Materials and Methods

Experimental design and details of treatments
The field experiment was laid out in a Factorial Randomized Block Design with five Ocimum spp. (Cim-Sharda, Cim-Snigdha, Cim-Somya, CimSurabhi) and Ocimum africanum (Cim-Jyoti) and five harvest stages i.e. S 1 -pre budding stage, S 2 -bud initiation stage, S 3 -50% flowering, S 4 -100% flowering (full blooming), S 5 -seed setting stage in three replications. The numerical data of all the components were subjected to analysis of variance (ANOVA) using randomized block design. Statistical analysis of data was done following standard procedures (Snedecor and Cochran, 1967) . Transplantation of crop: Transplanting of seedling is done in 15/06/2018 with treatment spacing row to row 40cm and plant to plant 30cm. Transplanted to the respected field at 3-4 leaf stage (25 days old seedlings). Growth and yield analysis: The effect of sweet basil Ocimum basilicum L. (Cim-Sharda, CimSnigdha, Cim-Somya, Cim-Surabhi) and Ocimum africanum (Cim-Jyoti) as T 1 Cim-Sharda, T 2 CimSnigdha, T 3 Cim-Soumya, T 4 Cim-Jyoti and T 5 Cim-Surabhi and harvest stages like i.e. S 1 -pre budding stage, S 2 -bud initiation stage, S 3 -50% flowering, S 4 -100% flowering (full blooming), S 5 -seed setting stages on plant height, number of branches, fresh herb yield, and oil yield.
Results and Discussion
The field experiment was conducted at the research farm of CSIR-CIMAP Research Center Pantnagar during kharif season 2018 to evaluate the effect of Ocimum spp. and harvest stages on plant height, number of branches, fresh herb yield, and oil yield of sweet basil Ocimum basilicum L. (Cim-Sharda, Cim-Snigdha, Cim-Somya, Cim-Surabhi) and Ocimum africanum (Cim-Jyoti) at different harvest stages like i.e. S 1 -pre budding stage, S 2 -bud initiation stage, S 3 -50% flowering, S 4 -100% flowering (full blooming), S 5 -seed setting stage. Spacing Ocimum spp. transplanted at 40 and 30 cm as inter row and intra row spacing respectively. Fetilizers were applied @ 80:60:40 NPK/ha. The full dose of P and K and 1/3 rd of N applied as basal and remaining 2/3 rd dose of N applied in two equal splits at 25 and 40 days after transplanting. Irrigate the crop as and when desired. The appropriate plant protection measures were followed. Plant height: The detailed scrutiny of table-1 revealed that the maximum plant height (101.5 cm) was recorded in T 5 Cim-Surabhi followed by (94.3 cm) T 3 Cim-Soumya, ( 93.9 cm) T 2 Cim-Snigdha, (92.6cm) T 1 Cim-Sharda, and the lowest plant height (85.3cm) were recorded in T 4 Cim-Jyoti. The plant height at different growth stages of ocimum species also differ significantly the highest plant height (134.3cm) recorded in S 5 (seed setting stage) as compared to (107.5cm) at S 4 (100% flowering), (88.7cm) at S 3 (50% flowering), (69.3cm) at S 2 (bud initiation stage) the lowest plant height (67.7cm) at S 1 (pre budding stage). 
Conclusion
The observation recorded revealed that among Ocimum spp. Variety T 2 Cim-Snigdha provided highest oil yield (126.99 q/ha). While harvesting of Ocimum spp. at S 4 (100 % flowering stage) provided highest oil yield as compared to other stages. The interaction effect of variety & harvest stages are also differ significantly maximum oil yield of Ocimum spp. T 3 Cim-Soumya at 100% flowering stage provided highest oil yield (267.00 q/ha). Therefore recommended the Ocimum should be harvest at 100% flowering stage to get maximum oil yield and return to the farmers as compared to other.
